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Circla designated comphance (IN, QUT, N/O, N/A) for each numbered item.  Mark "X" in appropriate box for COS and/or R,
IN = In compliance OUT = Not in compliance  N/Q = Not observed N/A = Not applicable €COS = Cormacted on-site during inspection R = Repeat violalion PTS = Demerit points

lEomp“ance Status — |EE§ R |P15 ompliance Status _ =
Supervision Potentially Hazardous Food O
1 I'N out Person in charge present, demonstrates 6 16 |[IN OUT N/A Proper cooking time and temparatures 5]
knowladge, and performance dulles 17 [IN OUT NA Propar reheating procedures for hot holding 6
Employes Health 18 |IN OUT NiA NiofProper cooling time and tamperalure 6
2 IIN ouT Managemant awareness; policy present [ 19J_IN OUT N/A NiT|Proper hot hotding temperaluras 1]
3 [N out Proper use of reporting, restriction & exclusion [3] 20 [N OUT N [Proper cold holding temparatures [
Good Hygienic Practices 21 [IN ouT NA Nio|Proper date marking and disposition 6
4 Im el i (T :’ropar eating, tasting, drinking, hetelnut, or Consumer Advisary
obacca use
5 [N out NA NO [No discharge from eyes, nose, and mouth &
Preventing Contamination by Hands 22 |IN CUT NA e o Erovidodfor rew or 6
— undercocked foods
6 |IN OUT NiA NO |Hands clean and propery washed <] - o
7 | our na o |Nobare hand contact with ready-to-eat foods or & Highly Susceptible 5opt!laa-ons
approved allemate mathod propary followed 23 [N ouT N Pasteurizad Foods used; prohibited focds not &
Adequate handwashing facilities supplied & offerad
8 ouT [
accessible Chemical
ed Source
I OUT WA Food additives:
g9 N out Food obtained from epproved source [] - I D i yoved 2rd properly used g
10 IN ouT Nia NO |Food received at proper temperature 6 25 | our Toxic substances properly identified, stored, 6
11 |N out Food in good condition, safe, and unadulterated 6 __Jused
12 [N our na o |Reauired records avalable: shellsiock tags, 6 Conformance w_!t-h_.lpprovad'ﬁrocedures
sarasile destruction = 75 |lN OUT NIA Compliance with variance, specialized 6
Protaction from Gontamination rocess, and HACCP pian
13 IIN out NA Boodisenaraled andioiiocied 6 Risk factors are impmper practices or procedures identified as the most
1 4T INFOUTR NiA |Food contact surfaces: cleaned & sanitized 6 prevalant conltributing factors of foodbome iliness or injury. Public Health
15 [N ouT Proper disposltj?n of ratur:ad pre\;_lously [ interventions are control measures to prevent foodborne iliness or injury.
TV i i
GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark "X" in box; if numbered ltem Is notin compliance and/or if COS and/or R.  COS =Cormected on-site during inspection R =Repaat violation  PTS =Demerit points
ompliance Status Eomﬂance Status = |E§ R |F|ﬂ
Safe Food and Water Proper Use of Utensils
27 Pasteurized eggs used whera required 1 40 In-use utensils: properly stored 1
28 Water and Ice from approved source 2 41 g:‘r;s:: S T I e g T S R 1
29 Variance obtained for specialized procass_.lng mathods 1 42 |Single-use/single-service articles: properly stored, used 1
Foad iempammra Control 43 |Gloves used | properly 1
Proper cooling melhods used; adequale equipment for Utensils, Eg_ujgmant and Ven&g
30 1
temperatura control a4 Food and nenfood-contact surfaces cleanable, properly 1
31 Plant food properly cooked for hot holding 1 designed, constructed, and used
32 Approved thawing methods used 1 45 Warewashing facllities: installed, maintained, used, test 1
"33 Thermomater provided and accurate 1 46 Nonfood-contact surfices clean 1
= Food Identification Physical Facilities
341 |Food properly labeled, original container | | | 1 a7 ot & cold water avallable, adequate pressure 2
== Prevention of Food Contamination 48 |~ |[Plumbing installed: proper backflow devices
5 Insects, redents, and animals not present 2 49 |Sewage and wastewater properly disposed 2
36 Gontamination prevented during food peparalion, storage & 1 50 Toilet faclities: properly constructed, supplied, & cleaned 2
37 Personal cleantiness 1 51 Garbage/refuse properly disposed; facilites maintained
38 Wiping cloths: properly used and stored 1 52 | " |Physical facliities Installed, maintained, and clean 21
39 Washing fruits and vegetablas 1\ 1 53 | Adaquate venlilation and lighting; designated areas use
| have read and undarstand the above s), and [ am aware of the corractlve measures that shall be takpn

4 y , o Imm e7 Z‘&//ﬁ-\ i
nspegtar {Print and Slgn) : IFoIlow-up {Circle om,'(Ef/ho P -

App.: DEH 10.2014 White: DFHSSIDEV(M Food Establishment




Department of Public Health and Social Services
Division of Environmental Health

Food Establishment Inspection Report

Page Q‘of ?é

[ESTABLISHMENT NAME LOCATION (Address)

M kee 4D KieN CurD), Depepr

IN§°;ECT£ ;JATlf(a a SANMWS& PER npké:l/.tDER v WQ

ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS

CORRECT
BY DATE

8-406.11 of the Guam Food Code.

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

A U-Vp INGEIoN WAS CONDUTED AND TTEM # 2 WAS
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Based on the Inspection today, the items listed above iflentify viblations which shall be corrected by the date specified by the Dapariment. Failure to comply may result in
further regulatory actions. If seeking to appeal the resqlt of this inspection, a written request for hearing must be submitted to the Diractor bafore the indicated correction
date
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